Fluffy Apple Cake 


3 eggs 

1c. granulated sugar 

'/4 c. vegetable oil 

Grated peel of 1/2 lemon 

1'/2 c. all-purpose flour 

1 tsp. baking powder 

2 to 3 apples, peeled, cored and 

sliced 

Ground cinnamon 

Pearl sugar 

Sliced almonds 
¢ In medium bowl, combine eggs and 
sugar. Beat until fluffy. 
* Stir in oil and lemon peel. 
* In small bowl, mix flour and baking 
powder. Stir into egg mixture. 
¢ Spoon batter into greased 9” round or 
Square baking pan or springform pan. 
¢ Push apple slices into batter in pat- 
tern. Top with pattern of cinnamon, 
pearl sugar and almond slices, 
° Bake at 350° for 35 to 40 minutes or 
until wooden pick inserted in center 
comes out clean. 
* Cool slightly and serve with poured 
cream. 
¢ Makes 9 servings. 
Per serving: 262 calories, 4 § protein, 44 g 
carbo., 8 g fat (1.5 g sat.), 91 mg cholester- 
ol, 46 mg sodium, 1.5 g dietary fiber. 


